Pearl millet (Pennisetum typhoidam) is one of the important small millets of tropical and subtropical regions of Asia and Africa. It is a staple food for a large number of people of these areas. The present shortage of food has drawn the attention of the breeders to this millet; male sterile lines have been exploited and high-yielding hybrids introduced (Athwal, 1966) . Some 
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The nutritive value of the proteins in the five flours, obtained by milling grains to 40 mesh, was evaluated by the protein efficiency ratio (PER) method (Campbell, 1961) . Each of the five diets containing millet was made up of groundnut oil 10, salt mixture no. 4 (Hawk, Oser & Summerson, 1947) 4, vitamin mixture (Chapman, Castillo & Campbell, 1959) I , pearl millet flour at a level which provided 6-38 yo crude protein in the diet and starch ad 100. A sixth, reference diet, was made up with pearl millet flour replaced by casein (Merck Ltd; 88% crude protein) 7.3, groundnut oil 5 (i.e. bringing the total level of this ingredient to 15) and cellulose 2. Six randomized groups of eight weanling male albino rats from the same litter, about I month old and of average weight 4-45 g, were fed ad lib. for a period of 4 weeks. During this period weekly gains in weight and daily food consumptions were recorded. Animals were housed in individual cages with screen bottoms and the cages were arranged in a randomized block design consisting of eight blocks with six cages in each block for the six diets. PER was calculated for each rat as g weight gain per g protein consumed.
RESULTS A N D D I S C U S S I O N
The chemical composition of the pearl millet varieties and hybrids is presented in Table I . The protein intake, gain in weight and PER of diets made from pearl millets as the sole source of protein and reference protein (casein) are presented in Table 2 . Standard errors of the treatment means for protein intake and gain in weight revealed that the blocks were not very effective in removing experimental variations. However, differences in the gains in weight and PER values of the diets were highly significant (P < 0.01) and that of protein intake was significant (P < 005). Even without the reference protein, which was considerably superior to the pearl millet proteins, the PER values were significantly different (P<o.o~). The diet made from IOIAX Bil3 B, as the sole source of protein, was significantly better than the remaining diets with the exception of 23A x Bil I. Nutritive value of the proteins of high-yielding VOl. 23 Protein quality of pearl millets hybrids did not show a wide departure from that of the high-yielding varieties and it was evident from these findings that the protein quality of high-yielding pearl millet hybrids was as good as that of the high-yielding varieties. Table 3 sets out published data for the essential amino acid content of pearl millet proteins. By comparison with a hypothetical reference protein (FAO, 1957), the pearl millet proteins were deficient in lysine and methionine ; tryptophan content was just at the required level and the remaining essential amino acids were all well above the respective requirement. The lysinc, methionine and tryptophan contents of the samples in which PER was evaluated are given in Table I . Tryptophan was adequate in all the proteins. Lysine was below the requirement level in all the proteins. The protein with the highest lysine content (101 A x Bil 3 B) gave the highest PER value and that with the lowest lysine content (23 A x Bil 3 B) gave the lowest value ; values for proteins with an intermediate lysine content did not show the same trends. Ramachandran & Phansalkar (1956) also reported that the limiting amino acid of the pearl millet proteins, fed as a sole source of protein, was lysine. Methionine content was slightly below optimum level for all the proteins but the content of cystine was not determined.
